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Gooey Chunks of Brie with Whole Cranberry Sauce Wrapped in a Bread Knot served
with Cranberry Dipping Sauce

%gm@ Oinner 3/

Seared Wild Salmon Fillet on a bed of Spinach with Roasted Tomatoes, Tender
Artichoke Hearts, and Forbidden Wild Rice with a White Wine Butter Sauce

Horloin Coulotte Hseats Dinner s

Grilled 8oz Sirloin on Creamy Mashed Potatoes with Garlic Roasted Carrots with
Shallot in a Red Wine Sauce

Tonder-hearted PRisotts 20 ™

Tender Artichoke Heart in a Pesto Risotto with Vibrant Green Peas, Creamy Feta
Cheese finished with Lemon and Herbs



Oesserts and Drintss
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Chocolate Sva Cake 0

Warm, decadent, and chocolate.

Homemade %/ﬂ Tornover .25

Roasted Apple Filling with a Hint of Brown Sugar Bourbon Encased in Puff Pastry Served with a Scoop of
Vanilla Ice Cream

Wil QB}””? Horbet 5.50

Two Scoops Wildberry Sorbet and Fresh Mint

@;&lém&m&fw Siss Hor CGhocolate o

Peppermint Schnapps, Hot Chocolate, Whipped Cream

Ghooolute Martins o

Creme de Cocoa, Vodka, Half & Half



